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EEMany  young ladies who have com-| The majority of young women who
B od

Sllopper cannot

" Locar CHAT:

Course 1in Household |

Economies for Girls

COLLEGE OF HAWAI

| HAS COURSE

“THAT COMPARES WITH ANY IN COUNTRY

) thelr® courses in the High
ool are undecided as to the course

,"'_ by will take up on entering college. |

Ik I were d to advise almost any
Bf these givls | should say to take
course in Household Economics,
from fitting one -for home life,

50 & preparation for the busi-
world, 'In.many of the largel
graduates in domestic sclence

. lea gardens where the tired
only find a cap of

.‘_.__ jrm or cool tea but also tinds a

resting place, As yet heré in
molulu: there are no such places

thaps there is no present need for,

e but there are many other
sgs that the graduate can do. For

s who has taken the full course,
ding dietetics, there is the hos-

. for Im mwost cases those whe
eh the nurses to cook for the in-

take this work in-.college do so with
the thought

most pleasant. When I say that the
gradoates in the course of Domestic
Sclence become teachers 1 do not
mean that they only teach in scheols
| or that they teach every branch of the
course, for many girls open private
classes - in sewing or cooking. Here
1 might sav that some of the best
designers In the large Eastern and
| Buropean houses are women who have
{shown adaptability in this special
‘branch of the course and have per-
feeted themselves in it with the idea
of carrying on their line of business.

A few years ago the high school
graduate who prepared for college was
torced to go East to finish his educa-

' tion, but now Hawall has a real col-
' lege of our own, and it is equipped

Aare wamwen who have a thorough; with the very best of teachers as well

flowledge of ihe food necessary (o

convalescent as

ht selentiic- i

ad belng fitted out with perfect ap-
paratus for every course offered in
the‘_ﬂmlege.

plece cf fine sandp:per should be
t on every writing desk. Neifer
| are made with it than with
Ink eraser. o0 IR
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FOR THE PONGEE COSTUME.
The “natural-colored” girl I8 ag’ia
with us, meaning the girl who goeg In

[ for % costume wholly in the ‘shaae of

naturalcolored finen or pongee. With
p tallored sult or frock of either

: “'*my'lhen-.m wash silk, she wears

leather pumps and lisle hosiery of a

"| matchirg hue, a linen pettico™t .bor-

deyed and banded with coarse um-
bleached linen lace, 2 suede be!t with
self-covered

natural-colored Bhantung scarf. Finsl-
Iy, In-one she carries a sunshade

j of shantung and natural wood, and in
i the other a handbag of raffia. For

country wear, this sort of costume is
exceedingly knowing looking and it is
& degided rellef i a nelghborhood

" ['tmnu-thite or white and a color
; ” pm". ". . ’

! | LEARNING TO. SEW.

Time is not theown away when

a little time each day to

"‘-um little daughters the art of sew-

ing. Suppose we begin with a quilt for
the doll's bed. Dauaguver will gladly
learn to overseam the bright-colored
blocks together. Then she cin learn
to hem some Jlittle sheets and pillow
slips, and dolly will need new clothes.
I have taught my daughters in this
waYy, writes a Contributor to Harper's
Bazar, and ] always plan to sew at
the same time myself, and with stories
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cr heppy talk make the sewing a pleds-
“ure rather than a task. ‘
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of teaching; and if one
cares to teach, this. line of work is

_ and an outing hat| |
of rafla or Panama draped with a}
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AND FAsHION HINTS:

KENTUCKY WOMAN WHNO STARTED GREAT
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RELIGIOUS AND OTHER ACTIVITIES:

CHICAGO ROOSEVELT DEMONSTRATION

-

ARADERS
& ; »

stampede the delegiates was' plahned.
thinks of the part she took.

ICAN PEESS ASSOCIGION]

. CHICAGO, HNl.—Charles Taft; brother of the President, was quietly active during the' c¢ohvention In the M-
tercst of the present occupant of the White House. Senator W. Murray Crane of Massachusetts was also
working Hard' for' the President. Mrs. W. A Davis, the K Kentucky woman who exhibited a picture of Colonel
Roosevelt ln the convention and started a demonstration thgf lasted for forty minutes, has denied tihat her effort to

She says that she actéﬂ_rmm impulse and that she is scared now when she

SEALING WAX,
For sealing wax for use on broken

cans, or those not emtirely air tight,
take two parts of beeswix aid one of
resin, melt together and stir well -
Commoner, - REN
. . :

FOR GOLD TRIMMINGS. .
' Gold lasce and trimmings tarnish

'very quickly. They may be cleaned by
using powdered rock ammonia. Apply
'this with a flarnel cloth or soft brush,
It badly tarnished, the lace should be

wrapped in the powder several days.
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A scientific discovery that will affect every

kitchen.

Makes white cake equal to angel tood in

whiteness.

'CRISCO

Makes rich, golden brown doughnuts.

CRISCO

Makes successtul pie crust every time.
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Is tor sale at all grocers.

rants may be added to- flour.

land bake In greased shuallow

' (_'J]U(_'('ll{lle.
4a skewer for making the dots.

1too hard the mixture
shape when put in the oven; if not well |

‘a limber

are done;

served
]

il cup of butter,

NEWOLD BECIPES

GALETTES.

Sift one pound of fipur, add one tea-
spoonful of baking powder; rub in a
guarter of a pound of butter; beat three
eggs with two-thirds of a cup of gran-
nlated sugar; add half a cup of milk
and half a teaspoon of salt; work all
these Iingredients together . into a
smooth pafte; roll it out half an inch
in thickness, cut out with a three-inch
culter and place in a greased, shallow
pan; beat one egg imto a tablespoon of
sugar and a tablespoon of milk; brush
the galettes with this, prick them with
a fork and bake in a fairly quick oven
for about ten minutes; raisins or cur-

DOMINOES.

Beat the yolks of two eggs, a quar-
ter of a pound of butter and a cup and
arhalf of granulated sugar until very
tight; then add one cup of tepid water;
gift three cups of flour and four level
teaspoons of baking powder; add this
to the first mixture; beat thoroughly
pan; the
batter must be not over a quarter of
ansinch thick; when done and cool cut’
the cakes into dominoes, the top
with white icing and dot with melted
Use a wooden toothpick or

ice

MERINGUE SHELLS.

These shells may be made a week
before using and at serving time filled
with whipped cream or mixed, chopped
fruit, or ice cream; beat the whites of
8ix eggs to a very stiff froth; =ift half

a pound of powdered sugar and mix it
with the whites very carefully; if the
mixing is done too guickly or beaten'
will run out of

mixed the meringues will swell in the
oven, then fall and crack. Put a sheet
of paper on a thick board,
mixture by tablespoons, dust them
thickly with powdered sugar and bake
them in a moderate oven. When plac-
ing the meringues on the paper, shape
them with a 'spoon in rows,. keeping
them two inches apart. When the tops
are brown and hard lift up each with
knife, break in the bottom
carefully with the thumb, scoop out
the =oft center and thoroughly dry the
shells,
TRIFLES,

Work one egg and a tablespoon of
sugar to as much flour, as will make
a stiff paste: roll it as thin as a dollar
piece and cut it inte small round or
gquare cakes; drop two or three at a
time into the boiling lard; when they
rise to the surface and turn over !]I!'_\';
tiake thém out and lay them |
inverted sieve to When
for dessert supper - put a
spoonful of jelly on each.

On_ an drain

DEW DROPS.
Two powdered sugar, half
one cup of sweet milk,
whites of four eggs, one teaspoon of
extract of lemon, two teaspoons of bak-
ing powder, flour enough to make a
soft” batter; bake in patty tins and il'-"|

when cold -with" frosting colored with |

Ccups of

til"ul_l the

——
apple green.—San Francisco Call

PEAS WITH BACON.

To a pint of iresh peas add a quar-
ter of a pound of bucon or ham cut
in small pieces, and a little butter. Put
a little pepper in the cooking” water.
Be careful to take the peas off the fire

as soon as they are done, or they will
!

turn yellow and harlen,
FRUIT SOUP d

(A Danish vegeterian recipe)—One
cupful of peari tapioca, one half pound
of prunes, stoned, one-half pound of
seedless raisins, three large apples,
chopped, three slices of lemon, Sugar,
cinnamon and whole cloves to taste.
Soak the tapioca wuntil soft; mix all
the other ingredients with this and
boil slowly ‘in water enough to make,
when cooked, the consistency of g .thic
soup. This will require the addition
of water from time to thine. When the
tapioca is thoroughly dissolved and the
fruit is cooked, add the desired amount
of sugar and a half pint of water. The
“soup” may be eaten hot or cold; if
the latter, whipped cream is an agree-
able addition in respect both to flavor
and appearance. ) I
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KOLDOMAR.

(Danish recipe)—Take one pound of
finely chopped lean beef, one-half pint
of parbolled rice, one small onien, fine-
Iy chopped, one egg, well beaten: salt
to taste and mix thoroughly together.
Select medium sized, perfect leaves
from a head of cabbage, partly boiled
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% Wedding gifts

82 Bridal gown .....c.o00s
2. Dresses for bridesmaids
$2 and flower girls .......
% Dinner to groomsmen ..
8 ‘Bridegroom’s gifts to at-
8 tendants
$2 Orchids

2 Orange blossoms

$¢ other decorations......
32 Burlingame eolub, for ac
1 commodation of guests,.
a'WEdﬂng bl‘mm v by
82 Automebiles and carriages
£ for guests :
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"THINGS FEMININE

Cost of Whitman-Crocker
Wedding Was |

ast $55,000

8 Secret Service agemuts ...
| $Maids, porters and grooms '
cuwc -oa--s-tu..““.-l.l. ¢
y B & ."!ﬂ"-"
ss Ay LaRR AR
$2 The rarest ang most
$ orchids grown in the
82 torieg of Hillsborough, Fair
2 and d,. mave . deo
$1 dedorative touch to the,
$1 of Miss Jennie Adeline €
$2 and Malcolm Whitman,' w n
32 was celebrated in the Episcopal &
$2 chugch of St. Matthew, San' M-
8 teo,-at noon on July«16, .- R
83 ' Miss Crocker, who 5. the
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fﬂounnduponthamot,“
% mony with a more gorgeous

8t minated the single -

n
{28 ety and that function bhas served
3 to arouse the envy ahd stimulate

f#:the emulation o all

8 societ
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ered vessel over a slow
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FISH PUDDING, '

salt codfish, picked very'fine and thor-

ed,. and three well-beaten eggs.

browned.
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NEW NUT BREAD FOR SAND-
WICHES.
Becawuse of the difficylty of cutting it
into thin slices, nutbread has been lit-
tle used: for sandwiches, although it#

that purpose. A new kind, hbwever,
has all the advantages and none of the
disadvantages of the old. . Fo make two
(small loaves, mix -well a piat of cold
water, three-quarters of a cupful of
molasses . inte which a heeping tea-
spoonful of soda has been beaten, one
and one-half cupfuls of white floyr,

ter or one of the proprietary kinds—
one cupful of broken English walnut
meats and a teaspoonful of salt. Bake
three-quarters of an hour in a moder-
ately hot oven.—Youths Companion.
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flavor and richness recommend it for|

three cupfuls of entire wheat flour, a §
tablespoonful of shortening—Ilard, but- |

2

% wealthiest heiress im California, 88} 1

o ™
}

| 3 function . than ever before ter I

half an inch of butter. The, butter |
must be replenished and the rolls turn- | 4o,
ed occaslonally. . 1
ﬁslowiy for about two hewrs,. - - -}

 (Danish_recipe)—~Mix ong pound: of|

oughly cooked, with a third of 4 pint of |
well-cooked rice; add ma of milk, }
lt heaping tablespoonful of T, 0

r'-s-

, W 'y ) '.
_ ake
in a quick oven until “Set” and well } 5
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Hotel Street, opposite Empire

. €hocolates and Candies of

b

Our Own Make.
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Telephone 2011

.4

E- ¥

Ice Cream and Cakes.
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